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I dedicate this book to my daughters: 


Joan Hollifield 
and 
Gail McCracken 


of whom lam very proud, They have been an inspiration and a 


joy tome, Also - - they learned to cook! 


Mozeile S, Williams 
(Mrs. H. Glenn Williams) 


FOREWORD 

Cooking is anart, Eating is not only a necessity, it is one 
of life's most pleasant activities, 

All of us are not able to paint a picture or write a poem, but 
most all of us can prepare an attractive, tasty meal. Most works 
of art provide pleasure for only a few, Everyone enjoys good food, 

The recipes in this book are among the many that have been 
requested during my entire career of food service, Some have 
never been printed before; others are recipes I have collected and 
successfully tried, 

Read these recipes carefully and make sure you understand 
every step of the recipe, 

Measure all ingredients carefully and as accurately as 
possible, Only the very best cooks with good memories can 
successfully cook with the methcd: ''Pinch of this and speck of 
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INTRODUCTION 


As far back as my memory takes me, food has been an impor- 
tant part of my life. My most pleasant memories of childhood 
began at the early age of ten, trying to prepare foods my 
family of four voracious brothers, father, and mother would 
enjoy. My father would always prighten my efforts with words 
of praise and never failed to eat the food, regardless of 
taste or appearance, while my mother would give me constructive 
criticism in a nice way that gave me my basic training. 


At the age of fourteen, due to the inconvenience of being 
several miles from high school with a rickety school bus, my 
father enrolled me in a Presbyterian boarding school where each 
student had two hours of work each day. My work started in the 
kitchen. There my career began with a very strict dietician. 
She was strict about proper table setting, variations of foods, 
gave us well balanced meals and was wonderful with foods. I 
continued with her until my senior year in high school. When 
she became i11 and had to leave, I finished the year acting 
as dietician and working hard to complete high school. I had 
great plans to continue in Home Economics. Due to failure in 
business as the depression years were on, I was unable to 
continue in college. I entered business college, again paying 
for room and board by cooking for a family. There I met my 
husband and the next few years were busy ones with two daughters. 
My husband was employed by Champion Fiber Company. We were 
still trying to over-come the depression. 


IT went to work with the company my husband was with and 
had a wonderful experience of catering banquets, buffets, 
daily conference groups, and civic clubs. This gave me the 
opportunity to do so many beautiful things with foods that I 
had always longed to do. I decided that working with foods 
was not a menial task as it once was thought, but could be 
interesting and profitable. 


The high point in my career began in 1950 when I was offered 
the job of operating the tea room at the Methodist Assembly in 
Lake Junaluska, North Carolina during the summer season. I was 
there for ten summers and loved every one of them. I continued 
to cater clubs, parties, and was also supervisor for the Canton 
school cafeterias. In 1958, I leased the Terrace Hotel in 
Lake Junaluska and operated it for twelve summers. My husband 
assisted me in all the spare time he could take from his work, 
and in 1965, he retired and joined me in the hotel work. We 
operated other hotels and owned and operated Glenelle's in 
Canton, but something would always pull us back to Lake Junaluska 
each summer. Our work there seemed to have a purpose. Our 
daughters worked with us and both now have professions of their 
own, but are still willing to lend a helping hand. We now own a 
home at Lake Junaluska and are looking forward to retiring in 
the future and enjoying some of the things here we have never 
had the time to enjoy. 


ABBREVIATIONS 


C -------- Cup 
T -------- Tablespoon 
Ss" floe teaspoon 


In measuring, remember: 
3 teaspoons = 1 tablespoon 
4 tablespoons = 1/4 cup 


5 tablespoons plus 1 teaspoon = 1/3 cup 


2 cups = 1 pint 

4 cups - 1 quart 

4 ounces = 1/2 cup 

2 cups fat = 1 pound 

2 cups granulated sugar = 1 pound 
2-2/3 cups powdered sugar = 1 pound 


2-2/3 cups brown sugar = 1 pound 


4 cups sifted flour > 1 pound 
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BEVERAGES 


COFFEE PUNCH 


1/2 cup plus | tablespoon sugar 
1] quart strong coffee 
Dash of salt 
1/2 teaspoon almond extract 
1/2 pint heavy cream, whipped 
Nutmeg 
1 qt. Vanilla Ice Cream 


Add sugar to coffee; chill, Pour into punch bowl; add half of 
ice cream and salt, Stir until partially melted, Add remaining 
ice cream and almond extract, Whip cream; add 1 tablespoon 
sugar, Fold in whipped cream; sprinkle with nutmeg. 


Yield: 12 servings, 
INSTANT RUSSIAN TEA 


package of Lemon Twist 

large jar of Tang 

large instant tea 

cups of sugar 

teaspoon powdered cloves 
teaspoon powdered cinnamon 
package of Orange-pineapple jello 
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Mix ail ingredients well, When ready to serve add 2 teaspoons to 
one cup of boiling water, weaker or stronger as desired, Keeps 
indefinitly and is always ready. 


GOLDEN PUNCH - (Serves 50) 


1 gallon fresh orange juice 

1 can (32 oz.) pineapple juice 
1 quart pineapple sherbet 

2 quarts ginger ale 


Mix when ready to serve, Add ginger ale last. 
INDIAN PUNCH 


2 cups sugar 

1 quart water 

rind of three lemons, grated 
juice of three lemons 

Cups strong tea 

teaspoon vanilla 

teaspoon almond 

large can pineapple juice 
quart ginger ale 
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Boil sugar, water and lemon rind 5 minutes; cool, Add remaining 
ingredients except ginger ale, Just before serving, add ginger ale. 


PINK PUNCH 


2 packages rasberry gelatin 
2 cups boiling water 
6 cups cold water 
1 can frozen orange juice 
1 can frozen lime juice or lemonade 
1 can (46 oz. ) pineapple juice 
1/2 cup sugar 
1 quart ginger ale 


Dissolve gelatin in boiling water; add remaining ingredients 
except ginger ale. Chill, Just before serving, add chilled 
ginger ale. 


Yield: 25 servings, 


PARTY CHEESE BALLS 
NO, I 
2 1b. Hoop Cheese (Cooking Cheese) grated at room temperature, 


Beat in mixing bowl until soft and well blended. Add 1 table- 
spoon Worcester Sauce, 2 cloves garlic chopped fine, 1/4 cup 
mayonnaise, 1/4 teaspoon salt, 1/4 teaspoon hot pepper. Mix 
well. Shape in ball or loaf. Sprinkle with paprika and parsley. 
To make the cheese ball larger, shape over a round dish. 


NO, II 


1 large (8 oz.) package Philadelphia Cream Cheese 
3 oz, package cheese & chives 

3 oz, jar Old English cheese 

i large wedge Roquefort cheese 

1/2 to 1-1/4 teaspoon garlic salt 

3 oz, pecans 


Combine all cheeses. Make into 3 small or 1 large ball. 
Roll in crushed nuts and sprinkle with paprika, Nuts may 
be added into cheese if desired. Freezes nicely. Allow 
24 hours to ripen, 


BREADS 
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ANGEL BISCUITS 


1 package yeast or 1 yeast cake 
Z to 3 tablespoons warm water 

5 cups flour 
3 to 5 tablespoons sugar 

1 tablespoon baking powder 

1 teaspoon salt 

1 teaspoon soda 

1 cup shortening 

2 cups buttermilk 


Dissolve yeast in water, Sift flour, sugar, baking powder, 
salt and soda together; cut in shortening, Stir in yeast mixture 
and buttermilk, Roll out on floured board; cut into biscuits, 
Brush with melted butter if desired, Bake at 400° for 10 to 

20 minutes or until golden brown, 


Note: Dough will keep in refrigerator for several days, but 
allow biscuits to rise before baking, Three-fourths cup butter 


may be substituted for shortening, 


Yield: 4 dozen biscuits, 


BANANA BREAD 


1/2 cup shortening 
1 cup sugar 
2 eggs, beaten 
1/2 teaspoon vanilla 
3 bananas, mashed 
1/4 cup milk 
2 cups flour 
1/2 teaspoon baking powder 
3/4 teaspoon soda 
1/4 teaspoon salt 
i cup chopped nuts 





Cream together shortening and sugar. Add eggs, vanilla, 
bananas and milk, Sift together dry ingredients, Add to above 
mixture, Addnuts, Bake in greased loaf pan in 325° oven for 
ene hour, 


CHEESE BISCUITS 


1/2 pound sharp cheese, grated 
1/2 pound butter 
pinch of salt 
1 teaspoon cayenne 
2 cups sifted self-rising flour 
Powdered sugar 


Combine cheese, butter, salt, and cayenne, Add flour a little 
ata time, Roll into very small cookies or drop on ungreased 
cookie sheet, Bake at 400 until light brown, Sprinkle with 
sugar while hot, 


GLENELLE'S HOMEMADE ROLLS 


} cup milk 
3/4 cup shortening 
i f2 cup sugar 

1 cup cold water 

1 egg 

1 tablespoon yeast dissolved in 
1/4 cup warm water 

6 cups flour 


Scald milk and pour over the first three ingredients, Add 1 cup 
of cold water, the egg and yeast, Beat in the flour, Let rise in 
a warm place until double in bulk, about 2 hours, Make rolls 
out in any desired shape, Let rise again, about one hour ina 


warm place. 


oO ‘ 
Bake in a medium oven, about 450 until brown, 


BUTTERMILK BISCUITS 


2 cups all-purpose flour 

2 teaspoons baking powder 
1/4 teaspoon soda 

1 teaspoon salt 

2 teaspoons sugar 
1/3 cup shortening 
3/4 cup buttermilk 





Preheat oven to 450° F, Sift flour with baking powder, soda, 
sugar and salt into mixing bowl, With the flat beater, blend in 
shortening until mixture resembles coarse corn meal, Add the 
buttermilk and mix well, Turn out dough onto a floured surface 
to knead, Gently pick up dough from side away from you; fold 
over toward you; press out lightly with palm of hand. Give a 
quarter turn, Repeat ten times, Gently roll out dough from 
center to 1/2 to 3/4 inch thickness, With biscuit cutter cut 
down into dough, being careful not to twist cutter, 


Place on ungreased cookie sheet, Bake 12 to 15 minutes, 
HUSH PUPPIES 


1 cup corn meal 
1/4 cup flour 
1 tablespoon sugar 
1 teaspoon salt 
1 teaspoon baking powder 
1 chopped onion 


1 egg 
Use enough cold water to mix the batter so it will drop from spoon, 


Have deep fat at 340°, Drop by spoons full and let cook until brown 
and thoroughly cooked in center,. 


GRITS CASSEROLE 


1 cup grits 
3 cups boiling water 
1/2 teaspoon salt 
1/2 stick butter or margarine 
4 eggs 
1 cup milk 
1/4 cup grated cheese 





Pour the grits into boiling water to which salt has been added, 
Mix well and cook until thickened. Add the butter or margarine, 
beaten eggs, milk and cheese, Stir thoroughly and place in 
casserole, Bake at 350° about 30 minutes, 


Yield: 4 - 6 servings, 
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CHEESE CUSTARD 
(A la Stiles) 


12 saltine crackers 
2 cups milk 
1 cup grated cheese 
3 eggs 
1 stick butter 
salt and pepper to taste 


In well greased baking dish crumble crackers, Cover with 
cheese, Mix eggs, butter and milk, Pour over crackers and 
cheese, Let stand for 30 minutes, Bake at 400° until set, 
Serve at once. 


This recipe was contributed by Mrs, Lillian Saville, former 
manager of Lambuth Inn for many years. 


MOTHER RHEA'S HOT ROLLS 


1 cake yeast 
1/2 cup lukewarm water 

1 quart of milk, scalded and cooled to lukewarm 
1 cup mashed potatoes 
1 cup sugar 
1 cup shortening 

3 1/2 quarts of sifted flour 
2 teaspoons baking powder 
1 teaspoon soda 

1 1/4 teaspoons sait 


Combine yeast and water and stir until smooth, Add milk, 
potatoes, sugar and shortening, Sift 1 quart flour with baking 
powder, soda and salt, Add to yeast mixture, Cover and let 
rise in warm place about one hour, or until bubbles form, Add 
remaining flour until stiff dough is formed, Knead until smooth, 
Keep closely covered with damp cloth and waxed paper. Store 
in refrigerator, Will keep four days. Take out desired amount 
as needed, Make into rolls and let rise in warm place one hour, 
Bake at 400° for 30 minutes or until golden brown, Serve hot 
and continually, with real country butter. 


SOUTHERN CORN BREAD 


2 cups corn meal 
1/2 cup flour 
2 teaspoons baking powder 
1/2 teaspoon soda (scant) 
1 teaspoon salt 
1 tablespoon sugar 
1/4 cup melted shortening 
1 large egg 
1 cup buttermilk 
1/4 cup hot water 


Pre-heat oven to 450°, Combine dry ingredients in bowl, Make 
a well, Add egg, melted shortening and buttermilk, Mix well, 
Add hot water. Mix well, Bake in greased 9 x 6 or muffin pans. 


HONEY MARMALADE NUT BREAD 


21/2 cups flour 
1 tablespoon baking powder 
1 teaspoon salt 
1/2 cup honey 
tablespoons soft butter or margarine 
eggs, beaten 
cup orange marmalade 
tablespoon grated orange peel 
cup finely chopped walnuts or pecans 
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Preheat oven to 350°, Grease a 9x 5 x 3-inch loaf pan, Sift 
flour with baking powder and salt, Set aside, In medium bowl 
with wooden spoon, beat honey, butter and eggs until smooth, 
Stir in marmalade and orange peel, mixing well, Add flour 
mixture, stirring until weil combined, Stir in nuts, Turn into 
prepared pan, Bake about 50 - 60 minutes or until cake tester 
inserted in center comes out clean, Let cool in pan for 10 
minutes, Remove from pan; cool completely on wire rack, To 
serve, cut into thin slices, 


SPOON BREAD 


3/4 cup cornmeal 
3 tablespoons butter or margarine 
1 teaspoon salt 
1 tablespoon sugar 
1 cup boiling water 





Pour water over the above and add: 


2 eggs, beaten 
l cup sweet milk 
2 teaspoons baking powder 


Pour into well greased baking dish, Bake at 425° for 1/2 hour 
or until well browned and thoroughly set, 





SWEDISH TEA RING 
Scaid 1/2 cup milk 
Add: 
1/2 cup sugar 
1 1/2 teaspoons salt 
6 tablespoons shortening 
Cocl: Mix together: 
2/3 cup warm water 
3 tablespoons sugar 


3 packages yeast 


Add: 





Milk mixture 
3 welk-beaten eggs 
3 cups flour 


Beat until smooth, Stir in 3 more cups of flour, Knead well 
and let rise until double in bulk, Divide into two parts, Roll 
out and add: 


1/4 cup butter 
3/4 cup sugar 
3/4 teaspoon cinnamon 
1/2 cup raisins 
Make into a roll, Clip with scissors, Bake very slowly until done, 


Make hot water icing for the top while hot, 


HOT WATER SHINNY ICING 


1 cup powdered sugar 
1/2 teaspoon vanilla 
1 tablespoon butter 


Add enough boiling water to make the right consistency to dribble 
or spread over the tea ring. Decorate the top with cherries and 


nuts, 
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CAKES 


IN THIS DAY OF MIXES AND READY-PREPARED FOODS, 
IT IS WELL TO REMEMBER SOME OF THE OLD COOKING 
PRACTICES AND PLAN AT LEAST ONE INTO OUR EVERY DAY 


MEALS, WE ARE INCLINED TO BE VERY PROUD OF ANY FOODS 


THAT WE HAVE PUT MORE EFFORT INTO PREPARING, 





APPLE POUND CAKE 


1 1/2 cups crisco oil 
3 eggs 
2 cups sugar 
3 cups flour 
] teaspoon soda 
1 teaspoon salt 
1 1/2 teaspoon vanilla 
3 cups diced apples 
i cup nuts 
1 cup coconut 


Bake at 300° for 1 hour and 20 minutes, 
BURNT SUGAR CAKE 


Burn one cup of sugar in an iron skillet, Add one cup of water, 
let dissolve, 


Cream 3/4 1b. butter with 2 cups sugar, Add 4 eggs one ata 
time, beat well. 


Add 5 cups fiour, sifted with 2 teaspoons baking powder, 2 teaspoons 
soda, 1/2 teaspoon salt, with 2 cups milk (room temperature), 


Fold in burnt sugar water, 
Bake at 375°, 
CARAMEL ICING 
2 cups brown sugar 


1/4 1b, butter 
1/2 cup milk 





Let this boil for about 5 minutes or until it bubbles, 


Add to 1 box of powdered sugar, Beat well in mixer, Add1-1/2 
teaspoons vanilla, pinch of salt, If this is too stiff, add a little 
hot water until it is right to spread, 


CHERRY DELIGHT CHOCOLATE CAKE 


1 box Duncan Hines Cherry Supreme Cake Mix 
1 box Jello Instant Pudding Mix (Chocolate) 
1 cup lukewarm water 
2 eggs 
1/2 cup Wesson Oil 


Put all together, beat well, Bake in a long pan for 40 to 45 
minutes at 350°, 


GLAZE 


3 tablespoons cocoa 
3 tablespoons butter 
1 1/2 cups powdered sugar 
2 tablespoons corn syrup 
2 tablespoons hot water 





Dribble over cake while hot, 
CHOCOLATE BROWNIES 


1 cup butter 

4 one oz, squares chocolate (unsweetened) 
1 1/2 teaspoons baking powder 

1 teaspoon salt 

4 eggs 

2 cups sugar 

2 teaspoons vanilla 

1 cup nuts 
1 1/2 cup flour 


Melt chocolate and shortening over hot water, Cool, Sift flour 
with baking powder and salt, Beat eggs until light, add sugar, 
then chocolate mixture and blend well, Add vanilla and nuts, 
Bake at 350°, 


ICING 


1/2 cup sugar 
1/2 stick butter 
1/4 cup milk 
1 chocolate square 


Cook over low heat five minutes after it comes toa boil. Pour 
1 box powdered sugar in mixing bowl. Add chocolate mixture 
until right texture to spread, Add 1/2 teaspoon vanilla anda 
pinch of salt. Add nuts if desired, 
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BROWN SUGAR BROWNIES 


2 cups brown sugar 
1/4 ib, butter 
2 eggs well-beaten 
1 cup flour 
1 teaspoon baking powder 
1 cup nuts 
1 teaspoon vanilla 


Melt shortening, mix with sugar. Add eggs, flour and other 
ingredients, 


Bake at S756 for 30 minutes, 


CHOCOLATE WALNUT CAKE 
Warm together slowly: 


1 cup butter 
1 cup buttermilk 


Add: 


2 cups brown sugar 

2 eggs, one at a time (beat after each) 
2 cups flour 

1 teaspoon soda 

2 tablespoons cocoa 

1 tablespoon vanilla 


Bake for 25 minutes at 350°, 


ICING 





1 cup brown sugar 

1 stick creamery butter 

6 tablespoons carnation milk 
1 cup black walnuts 


Mix together, Spread over warm cake and place under broiler 
until golden brown, 


ELOISE'S CAKE 


1/2 cup crisco 

2 sticks margarine 

3 cups sugar 

6 eggs 

3 cups flour 

1 cup milk 

1 teaspoon vanilla 
1/2 teaspoon lemon 





Cream first three ingredients together, Add eggs one ata time, 
beating well, Add milk and flour alternately, Add flavoring. 


CHOCOLATE UPSIDE DOWN CAKE 


3/4 cups sugar 
4 tablespoons cocoa 
2 tablespoons butter 
1 cup sifted flour 
1/4 teaspoon salt 
1/2 cup milk 
1 teaspoon vanilla 
1/2 cup nuts 
1 teaspoon baking powder 


Mix as any cake, Bake in a greased pan after pouring the sauce 
over it, 


SAUCE 


1/2 cup brown sugar 
1/2 cup white sugar 
4 tablespoons cocoa 
1 cup hot water 
vanilla 
pinch of salt 





DATE NUT TORTE 


Pour one cup of boiling water over 1 package of chopped dates and 
1 teaspoon of soda, Cover and let stand one hour, 


Cream 1 tablespoon of butter and 1 cup of sugar, Add 2 well beaten 
eggs, | cup of flour, the mixture of dates and 1/2 cup of nuts, 


Bake 40 minutes at 325°, 
Serve with sherry sauce, 
SHERRY SAUCE 


2 cups brown sugar 
1 cup boiling water 


Let the above come toa boil, Thicken to the right thickness with 
corn starch dissolved in water, Add 2 egg yolks, Mix with some 
of the sauce before adding to the mixture, Let come toa boil, Add 
1 teaspoon of vanilla or 1 tablespoon of cream sherry, (stronger if 
desired), pinch of salt, 1 tablespoon of butter, Serve warm on the 
cake, 
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FRENCH ORANGE CAKE 


Pour 1/2 cup boiling water over | package of cut-up dates and 
1 teaspoon soda, Let soak until cool, 


Cream together: 


1/2 cup butter 
l cup sugar 
1/2 teaspoon salt 


Add: 


1 egg beaten 
1/2 cup milk 
2 cups sifted flour 
1 cup chopped nuts 
rind of 1 orange grated 
dates 





Bake at 350° until done, Pour juice of one orange well mixed 
with | cup of brown sugar over the cake while hot, or serve with 
lernon topping. 


LEMON TOPPING 


1 cup sugar 
1/2 cup water 
2 tablespoons butter 
rind of lemon 
1/4 cup lemon juice 


Cook for 10 minutes; add powdered sugar {about 2 cups). 
Prick cake with fork before putting on the topping. 


GERMAN CHOCOLATE POUND CAKE 


1 cup butter 
4 eggs, beaten 
1 cup buttermilk 
1/2 teaspoon soda 
2 cups sugar 
2 teaspoons vanilla 
3 cups flour 
1 teaspoon salt 
1 package German chocolate, melted 


Cream sugar and butter together, Add eggs and melted chocolate, 
Add flour and other dry ingredients with buttermilk, 


Bake about 1 hour at 300°, Cover tight while hot and let cool, 
Keep covered 
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FRUIT COCKTAIL CAKE 


1 1/2 cups sugar 
2 eggs 
1/4 cup cooking oil 
2 cups flour 
dash of salt 
2 teaspoons soda 
1 No. 2 can fruit cocktail, undrained 
1/2 cup coconut 





Combine sugar, eggs and oil; beat well, Sift dry ingredients | 
together; add alternately with fruit to egg mixture, Pour into 
16 x 11 x 2-inch pan; sprinkle top with coconut, Bake at 350° 
for 30 minutes, 


FILLING 


1 stick margarine or butter 
1 cup sugar 
1 cup evaporated milk 

1/2 teaspoon vanilla 

1/2 cup coconut 


Combine butter, sugar and milk; boil over low heat for 10 minutes, 
Add vanilla and coconut, Spread hot filling on cake, 


Yield: 18 servings, 
HOT MILK CAKE 


21/8 cup cake flour 
4 eggs 
2 cups sugar 
2 teaspoons baking powder 
1 cup milk 
1 stick butter 
1 teaspoon vanilla 

1/2 teaspoon lemon extract 





Beat eggs until light and thick; add sugar in thirds, beating well 
after each addition, Sift flour with baking powder 3 times; fold 
into egg mixture all at once, Heat milk and butter to boiling; 
add to mixture, blending in well, Add vanilla and lemon extract, 
Pour into 2 greased, floured and waxed paper lined 9-inch layer 
pans, Bake at 325° for 20 to 25 minutes; cool, Frost with 
favorite icing. 
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LANE CAKE 


3 1/4 cups sifted all-purpose flour 
3.1/2 teaspoons double-acting baking powder 
1/2 teaspoon salt 
1 cup butter or margarine 
2 cups granulated sugar 
1 teaspoon vanilla extract 
1 cup milk 
8 egg whites 
Lane Filling, below 
Lane Frosting, below 


Early in day: 


1, Start heating oven to 375°, Grease, then line with waxed 
paper bottoms of four 9-inch layer pans, 1-1/2" deep. 

2, Sift flour, baking powder, salt. 

3, In iarge bowl, with mixer at medium speed or with spoon, 
mix butter with sugar until very light, Add vanilla, 

4. At low speed, alternately beat in flour mixture in fourths 
and milk in thirds until just smocth. 

5. In large bowl, beat egg whites until they form stiff peaks, 
Then gently fold in batter. 

6, Turn batter into the four layer pans to a depth of about 1", 
Bake 15 to 20 minutes or until cake tester, inserted in center, 
comes out clean, Cool 5 minutes; then remove from pans, and 
place on wire cake racks; remove paper, While cakes are 
baking and cooling make Lane Filling, 


LANE FILLING 


8 egg yolks 
1 1/4 cups granulated sugar 

1/2 cup butter or margarine 
1 cup chopped pecans 
1 cup grated fresh coconut or one 3-1/4 oz, can flaked coconut 
1 cup cut-up candied cherries 

1/3 cup whiskey or wine 
1 cup finely chopped seeded raisins 





1, In saucepan, beat egg yolks slightly. Cook with sugar and 
butter over low heat, stirring about 5 minutes or until slightly 
thickened, 

2. Add rest of ingredients, Cool, Spread between four cake 
layers, After cake has been filled, make Lane Frosting. 


LANE FROSTING 


1 1/3 cups dark corn syrup 
2 egg whites 
dash of salt 
1 teaspoon vanilla extract 


1. In small saucepan, heat dark corn syrup until boiling. 

2, With mixer or egg beater, beat egg whites until they form soft 
peaks, 

3, Add salt, Then slowly pour in corn syrup, continuing to 


beat until frosting is fluffy and forms peaks, Fold in vanilla, 
4, Spread frosting over top and sides of the four filled cake 


layers, 
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LEMON SUPREME SPECIAL 


1 package Duncan Hines Deluxe Lemon Supreme Cake Mix 
1/2 cup sugar 

4 eggs 

1 cup apricot nectar 
1/2 cup Crisco oil 


Blend all ingredients in a large bowl, then beat at medium speed 
for 2 minutes. Spread batter in a greased and floured 10-inch 
tube pan. 


Bake at 350° for 45 to 55 minutes, until center springs back when 
touched lightly. 


Cool right side up for about 15 minutes, then remove from pan, 


Glaze: Biend 1 cup confectioners sugar and 2 tablespoons lemon 
juice, Pour over warm baked cake, 


This cake can also be baked in two 9" layer pans 1-1/2" deep for 
30 to 35 minutes, 


METHODIST FRUIT CAKE { . 
: aes | 
1/2 cup shortening tA A 


1 cup sugar 

2 eggs, well beaten 

1 cup applesauce 

2 cups cake flour 
1/4 teaspoon salt 

1 teaspoon baking powder 
1/2 teaspoon soda 

1 teaspoon cinnamon 
1/Z teaspoon cloves 

1 cup raisins 


a 
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Cream shortening and sugar, Add eggs one at a time and beat well. 
Add applesauce, then sifted dry ingredients, Beat smooth and fold 
in raisins, Bake at 350° until done. 


TOPPING FOR CAKE 


1 cup sugar 
1/2 stick butter 
1 tablespoon white corn syrup 
1/2 teaspoon soda 
1/2 teaspoon vanilla 
pinch of salt 
1/2 cup buttermilk 


Cook all together until it forms a soft ball in water, Spread on 
cake while hot, 
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SHEATH CAKE 


2 cups flour 
2 cups sugar 
1 stick oleo 
3 to 4 tablespoons cocoa 
1 cup water 
1/2 cup shortening 
1/2 cup buttermilk 
1 teaspoon soda 
2 eggs 
1 teaspoon vanilla 





Mix sugar and flour, Heat butter, shortening, water until it 
boils, Pour hot mixture over sugar and flour, Add buttermilk 
with soda, eggs and vanilla, Mix well, Pour intoa 11x 15x 1- 
inch pan, Bake at 400° for 20 minutes. 


ICING FOR SHEATH CAKE | 


1 stick oleo 

3 tablespoons cocoa 

6 tablespoons milk 

1 box powdered sugar 

1 teaspoon vaniila 
1/2 cup chopped nuts 


Put oleo, cocoa and milk in pan, Heat until it boils, Remove 
from stove and add sifted powdered sugar, Blend well, Add 
vanilla and nuts, Pour over hot cake, Add coconut if desired, 


SOUR CREAM POUND CAKE 


3 cups sugar 
2 sticks butter 
6 eggs, separated 
3 cups sifted flour 
1/4 teaspoon soda 
1 cup sour cream 
1 teaspoon vanilla (cptional) 
1 teaspoon almond (optional) 


Cream butter and sugar; add egg yolks, one ata time, beating 
well after each, Sift flour and soda; add alternately with sour 
cream, Fold in stiffly beaten egg whites. Bake in greased 
and floured pan for 1 hour and 30 minutes at 300°, Remove 
from pan at once, 
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SOUR CREAM FUDGE CAKE 
Sift together: 


1 1/3 cups sugar 
2 cups sifted Pillsbury Sno Sheen Cake Flour 
1 teaspoon soda 
1 teaspoon salt 


Add: 


1/2 cup shortening 
1 cup sour cream (thick or commercial) 


Beat two minutes (with electric mixer, blend at slow speed, 
then beat at medium speed, By hand, beat 300 strokes with 
spoon, ) 


Add: 


3 squares (3 oz.) melted unsweetened chocolate 
2 eggs 
1 teaspoon vanilla 

1/4 cup hot water 


Beat two minutes, 


Turn batter into pans, well greased and lightly floured on the 
bottoms, Bake at 350 for 30 to 35 minutes, Cool and frost 
with your favorite fudge frosting. 


JELLY ROLL 


eggs, separated 
tablespoon lemon rind 
cup cake flour 

cup sugar 

tablespoons juice 
teaspoon salt 

cup jelly or jam 
Confectioners sugar 
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Beat egg whites until stiff but not dry. Add 1/2 cup sugar, slowly 
beating constantly, Beat egg yolks until thick and lemon colored, 
Add remaining sugar; gradually beat until stiff, Add grated lemon 
rind and juice. Fold gently into egg whites, Combine flour and 
salt, Fold quickly into egg mixture, Line shallow pan with paper. 
Bake 15 minutes at 350°, Roll up with jam or jelly, 
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STRAWBERRY CAKE 


1 package strawberry gelatin 
1/2 cup hot water 

1 box white cake mix 

3 tablespoons flour 

1 cup cooking oil 

4 eggs 

1 cup strawberries or 

1 lb, strawberries, frozen 


Dissolve gelatin in hot water; cool. Combine gelatin, cake mix, 
flour and cooking oil; beat 2 minutes, Add eggs and strawberries; 
beat 2 minutes, Bake in 3 8-inch layer pans at 350° for 20 
minutes, 


FROSTING 


1 stick butter 
1 box powdered sugar 
1 cup strawberries, drained 


Combine ingredients; beat until creamy, If necessary, add 
strawberry juice to make frosting of spreading consistency. Spread 
between layers and over cake, 


LEMON POUND CAKE 


1 package yellow cake mix 
1 package instant lemon pudding 7 
3/4 cup water , 


3/4 cup cooking oil Crawey 


1 tablespoon lemon extract 


~ 


5 eggs 


Mix all ingredients in electric mixer; beat for 4 to 5 minutes until 
smooth, Bake ina tube pan 1 hour at 325°, 


ICING 


1 cup powdered sugar 
juice of three lemons 


Blend sugar and juice in mixer until smooth, Pour glaze over 
hot cake while still in pan, 


Yield: 12 to 16 servings, 
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MOTHER'S POUND CAKE 


1 cup butter 

@ cups sugar 

6 eggs 

2 cups flour 

1 teaspoon flavoring 


Cream butter and sugar, Add 4 eggs, one ata time, Add one 
egg, then one cup of flour, Add another egg and then the second 
cup of flour, 


NUT TORTE 


3 egg whites 
1/2 teaspoon cream of tartar 

1 cup sugar 
3/4 cup fine graham cracker crumbs 
1/2 cup finely chopped nuts 

1 teaspoon vanilla 


Bake at 250° for 30 minutes or until crusty ontop, Cutin 
wedges as pie, Delicious with one scoop of ice cream and fruits 
or syrup and whipped cream, 


BROWNIES (CAKE-TYPE ) 


3/4 cups shortening 
3 one 0z, squares unsweetened chocolate 
3 eggs 
1 1/2 cups sugar 
1 1/2 teaspoons vanilla 
1 1/8 sifted all-purpose flour 
3/4 teaspoon baking powder 
3/4 teaspoon salt 
1 1/2 cups broken California walnuts 


Melt shortening and chocolate together over very low heat, stirring 
constantly; cool, Beat eggs until light; stir in sugar, then chocolate 
mixture and vanilla, Add sifted dry ingredients, mixing well, Add 
nuts, Bake in greased pans at 350° for 30 to 35 minutes, Cool, 
Cut in squares, 
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COOKIES 





QUICK DROPPED DOUGHNUTS 


1 1/2 cups enriched flour 

2 teaspoons baking powder 

1/2 teaspoon salt 

1/8 teaspoon nutmeg 

1/4 teaspoon cinnamon 

1/2 cup milk 

1/2 cup sugar 
i tablespoon salad oil or melted shortening 
1 unbeaten egg 


Fat for frying (vegetable shortening, lard or salad oil); five to 
six cups, 


Before you start to mix; put enough fat in deep saucepan so that 
melted fat or oil will only half fill it. Place over medium heat, 
clip thermometer on side of saucepan and set basket in place. 


(Note: Instead of a thermometer you can drop an inch-cube of 
bread into hot fat. At 365° it browns in 60 seconds), 


Sift flour onto waxed paper; measure, add baking powder, salt 
nutmeg and cinnamon, Sift again, Keep an eye on your thermo- 
meter while mixing batter, Measure sugar, milk, oil or shorten- 
ing into small bowl of electric mixer; add egg, beat about 

1 minute at medium speed, Or use hand beater until well blended, 
Add flour mixture ail at once and beat at low speed about 1/2 
minute; scrape bowl with rubber scraper and beat 1/2 minute, or 
stir with spoon until well mixed, 


Quickly drop 5 spoonfuls of batter (about 1 teaspoon each) into the 
hot fat at 365°, Dip teaspoon in the fat each time and push the 
batter from spoon with a spatula, Turn at once with metal spoon, 
Fry until browned, turning several times, Drain doughnuts in 
basket about 30 seconds, then on absorbent paper, 


COCONUT MACAROONS 


3 egg whites 
1/4 teaspoon cream of tartar 
1 cup sugar 
1 cup coconut 
1 cup pecans or walnuts 
3 cups cornflakes 


Beat egg whites with cream of tartar until stiff, Slowly add sugar 
while beating, Fold in other ingredients, Drop by teaspoonful on 
greased cookie sheet, Bake at 325° for 12 to 15 minutes, or until 


brown, Remove from oven, Let cool on cookie sheet, Carefully 


take up with spatula, 
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THUMB COOKIES 


1/2 1b. butter 
2 egg yolks 
1/2 cup white sugar 
2 cups flour (plus - very full) 
1 tablespoon vanilla 
1 teaspoon rye whiskey 


Mix all ingredients together, Make out size of marble, 
thumb in cookie and fill with preserves, 


DATE BARS 


1 4-oz,. can angel flake coconut 
1 cup coarsely chopped nuts 

1 lb, coarsely chopped dates 

1 can Borden's canned milk 


Press 


green and red cherries, chopped fine to sprinkle over top 


Mix dates, nuts and coconut well, Add Borden's milk, Blend 
well, Press firmly on a well greased cookie sheet. Sprinkle 
lightly with 1 cup coconut and 1 cup chopped green and red 
cherries, Bake for 45 minutes at 300°, Cut and remove from 


pan while hot, (Mix with hands), 
FRUIT CAKE COOKIES 


1/2 cup butter and 2 tablespoons crisco 
4 eggs 

1 /Z teaspoon nutmeg 
1 lb. candied pineapple 

1/2 lb, candied cherries 
3 tablespoons sour cream 

11/2 1b, nuts (use part black walnuts) 

1 cup brown sugar 
3 cups flour 
1 teaspoon vanilla 
1 teaspoon soda 

1 /8 teaspoon salt 
1 1b, white raisins 
4 oz, rum or sherry 





Sift dry ingredients together, Mix fruits and nuts with 1/2 cup 
flour mixture. Cream sugar and butter, Beat eggs and add 


sour cream, vanilla, rum or sherry, Mix all together, 


Add 


fruits and mix well, Chill over-night, Drop by teaspoonful on 
greased baking sheet, Bake at 325 for about 15 minutes. 


Use fruit juice if sherry or rum is not available, 


Yield: 160 cookies, 
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ICE CREAM COOKIES 
ESV BIE 


6 tablespoons butter 

6 tablespoons powdered Sugar 
1 beaten egg yolk 

1 teaspoon vanilla extract 

1 cup flour 


Cream butter and sugar, Add egg yolk and vanilla, Beat well, 
Add flour, Drop from teaspoon onto ungreased cookie sheet, 
Bake at 350° for 15 to 20 minutes, 


Yield: 2 dozen cookies, 


SANDIES 


Cream 1 cup butter or margarine and 1/4 cup confectioners 
Sugar; add 2 teaspoons vanilla and 1 tablespoon water, Add 2 
cups sifted enriched flour; mix well and add 1 cup chopped 
pecans, Form small rolls - 1-1/2 inches long. Bake on 
ungreased cookie sheet in slow oven, 300° for 20 minutes or 
until slightly brown, While hot, roll in confectioner's sugar, 


Yield: 3 dozen, 
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CANDY 


FIVE POUND CHOCOLATE FUDGE 


5 cups sugar 
1 large can cream 
1/2 pound butter 


Cook 13 minutes after it starts to boil, Stir while boiling. 
Have ready in mixing bowl: 


1] pint marshmallow cream 
3 packages semi-sweet chocolate chips 
2 teaspoons vanilla 

nuts (optional) 


Pour hot mixture over above ingredients and mix well, Add nuts. 


MAPLE DIVINITY 


2 cups maple flavored syrup 
1/4 teaspoon salt 

2 egg whites 
1/2 cup nuts 


Butter sides of heavy pan. Cook syrup rapidly until hard ball 
stage (don't stir), Remove from heat, Add salt to egg whites, 
Beat to stiff peaks, Pour hot syrup over egg whites, beating 
constantly at high speed, with electric mixer, Continue beating 
until it begins to lose gloss, Add nuts and drop by spoonful on 
wax paper, 


PENUCHE NUTS 
1 cup brown sugar 
1/2 cup white sugar 
1/2 cup sour cream 
Cook until it forms a firm ball in water, 


Add: 


1 teaspoon vanilla 
3 cups either walnuts or pecan halves 


Stir until light in color, Put out on waxed paper, 
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PIES 





PIE CRUST 


5 1/2 cups sifted flour 
2 cups lard (1 box or 1 lb, ) 
1 tablespoon salt 


1 egg 
1 tablespoon vinegar 


Mix together flour, lard and salt, Beat egg in measuring cup 
and add vinegar, Fill cup with water and add to flour mixture, 
Place in refrigerator several hours before using. Pinch off 
just enough for one pie, This makes enough for 5 or 6 double 
crust pies, Keeps well covered in refrigerator for 5 to 6 weeks, 
Must be put out to get room temperature before using, 


HOT WATER CRUST 


1/2 cup shortening 

1/2 cup boiling water 

1/2 teaspoon salt 

1/2 teaspoon baking powder 
1 1/2 cup flour 


Heat bowl, Putin shortening. Pour boiling water over it and 
beat with a fork until it becomes smooth liquid, 


Put the sait, baking powder and flour into sifter and sift into 
liquid, Stir all ingredients together until the dough is smooth, 
Roll out, 


APPLE ROLL 
Peel and chop 6 medium apples, 


Save peelings. Cook peelings in 2 cups water until tender, 
Drain and save liquid, Add enough water to make 2 cups. Add to 
liquid: 


1 cup sugar 
1/2 teaspoon cinnamon 
1/2 stick butter 


Let come to boil. 


Roll pie pastry in long narrow strips, Cut straight with pastry 
cutter, Place in oblong pan, Fill with chopped apples mixed with 
1 cup sugar, 1/2 stick butter and 1 teaspoon cinnamon, Roll up 
and cut long strip (1 inch wide) and place on top of roll. Cover 
roll with syrup mixture, Let bake at 375° for 40 to 45 minutes or 


until apples are tender, 


Serve while hot with hard sauce, 
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BEULAH'S PECAN PIE 


cup brown sugar 
tablespoons butter 
eggs, well-beaten 
cup karo (dark) 
teaspoon vanilla 
cup pecans 
tablespoon flour 
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Cream the butter until fluffy. Add the eggs, karo, sugar and 
other ingredients, Bake at 350° for 35 minutes, 


BLUEBERRY CREAM PIE 
1 quart of blueberries, washed and drained, 
Make a paste of the following ingredients: 
1/4 cup cold water 


5 tablespoons all-purpose flour 
pinch of salt 





Bring to a boil: 


1 cup blueberried 
1 cup sugar 
1/2 cup water 


When boiling, add flour paste and stir until it thickens, Remove 
from stove and cool. When cool, add the remaining 3 cups of 
raw blueberries, and put into a 10-inch baked pie crust, 
Refrigerate, Whencold, garnish with sweetened whipped cream, 


BUTTERMILK PIE 


yolks of 4 eggs 

cup buttermilk 

cup sugar 

tablespoon corn starch 
tablespoon butter 
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Beat yolks to lemon color, Add butter and sugar, corn starch 
and lemon flavoring, Mix together well anc *.ike in pie shell at 
350°, Cover top with meringue and brown, 
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LEMON PARFAIT PIE 


1 baked 9-inch pie shell 
1 box lemon jello 
1 1/4 cups boiling water 
3 tablespoons lemon juice 
1 pint vanilla ice cream 
i cup whipped cream 


Dissolve jello in hot water, Add lemon juice and fold in ice cream, 
Then fold in whipped cream, Pour into 9-inch pie shell, Chill, 


CHESS PIE 
Cream: 


1 3/4 cups sugar 
1/4 cup white corn meal 
1/4 cup cake flour 
1/2 cup butter or margarine 
1 teaspoon nutmeg 
1 teaspoon vanilla 
1 teaspoon salt 


Add and cream: 
2 eggs 
Add and mix well: 
1 1/2 cups milk 


Let set for one hour, then pour into unbaked pie shell, Bake at 
350° until set. 


LEMON CHESS PIE 


2 cups sugar 
1 tablespoon flour 
] tablespoon corn meal 
4 eggs, slightly beaten 
1/4 cup milk 
1/4 cup meited butter 
1/4 cup lemon juice 
grated rind of 1 lemon 
unbaked pie shell 


Combine sugar, corn meal and flour; add eggs. Gradually add 
milk, melted butter, lemon juice and rind, Pour into unbaked 


pie shell, Bake 45 minutes at 375°. 


Yield: 6 servings. 


33 


LEMON CHIFFON PIE 
Soak 1 tablespoon plain unflavored gelatin in 1/4 cup cold water. 


Mix together: 
3 well beaten eggs 
1 1/2 cups sugar 
1/2 cup lemon juice 
1/2 teaspoon grated lemon rind 
3 tablespoons butter 


Cook over low heat stirring constantly for 10 minutes or until 
slightly thickened, Add soaked gelatin and stir until dissolved, 


Whip until stiff 3/4 cup chilled evaporated milk, Fold into lemon 
mixture, Pour into baked pie shell. 


MOCHA PIE 
15 marshmallows dissolved in 1/2 cup strong coffee, 
Set aside to cool. When cool, add: 


1/2 pint whipped cream 

2 tablespoons confectioner's sugar 
1/2 teaspoon vanilla 
1/2 cup chopped nuts 


Pour into baked pie shell, Chill, 
OATMEAL PIE 


< eggs, beaten 
2/3 cup melted margarine 
2/3 cup sugar 
2/3 cup white syrup 
2/3 cup uncooked catmeal 
1/4 teaspoon salt 

1 teaspoon vanilla 


Mix all ingredients together, Pour into unbaked pie shell and 
bake at 350° for 1 hour, Top will be firm when done {insert 
knife), 


PEACH COBBLER 


1 stick of butter melted in bottom of pan 
1 cup flour 
1 cup sugar 
3/4 cup milk 
3 peaches 


Cut up peaches, Add sugar, Mix flour, sugar and milk until smooth, 
Pour into butter, Do not stir. Add peaches, Do not stir, Bake at 
350° until brown, Sprinkle brown sugar on top, Adda few drops of 
lemon juice, 
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PUMPKIN PIE 


1 cup pumpkin 
1 package whip and chill vanilla 
1/2 teaspoon cinnamon 
1/2 teaspoon nutmeg 
1/4 teaspoon ginger 
1 cup cold milk 
1/4. cup sugar 
2 egg whites 


Combine milk, pumpkin, spices and whip and chill, Whip for 
3 minutes, 


Beat egg whites until stiff, Add sugar slowly, still beating until 
stiff, Fold in pumpkin mixture, 


Place in pie crust and chill for 3 or 4 hours, Cover with cream, 
STRAWBERRY PARFAIT PIE 


1 baked 9-inch pie shell 
1 box strawberry jello 

1 1/4 cups boiling water 
2 tablespoons lemon juice 
1 pint vanilla ice cream 
1 cup sliced strawberries 
1 cup whipped cream 





Dissolve jello in hot water, Add lemon juice and strawberries, 
Fold in ice cream, Then fold in whipped cream, Pour into 
9-inch pie shell, Chill, 


SWEET POTATO CUSTARD PIE 


1 cup cooked, mashed sweet potatoes 
1/3 cup sugar 
1/2 teaspoon salt 
1/2 cup milk 
1 egg, beaten slightly 
1/2 teaspoon cinnamon 
1/2 teaspoon nutmeg 
1/4 teaspoon cloves 
1 tablespoon melted butter or margarine 
8 inch unbaked pastry shell 


Mix ingredients in order given, Pour into an 8 or 9-inch pie pan 
lined with uncooked pastry. Bake in 400° oven for 40 minutes or 


until custard is set, 
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PUDDINGS 


ANGEL DELIGHT 
In double boiler, make custard of: 


6 egg yolks 
3/4 cup sugar 
3 /4 cup lemon juice 
1 1/2 teaspoons grated lemon peel 


Remove from heat, Add: 


1 tablespoon unflavored gelatin softened in 1/4 cup cold water 


Fold in: 
6 stiffly beaten egg whites beaten with 3/4 cup sugar 


Tear large angel food cake in small pieces, Place in oiled angel 
cake pan, Pour custard over cake, Chill until firm, Serve with 
whipped cream, 


BAKED INDIAN PUDDING 


Pour 2 cups scalding milk on 1/3 cup corn meal; cook in double 
boiler for 20 minutes, Add 1/2 cup molasses, 1/2 cup sugar, 

1/4 cup butter, 1 teaspoon salt and 1 teaspoon ginger or 
cinnamon, Pour hot mixture into buttered pudding dish, then 
pour in 2 cups cold milk, Do not stir, Set ina pan of hot water 
and bake 3 hours in 250° oven. Top warm pudding with ice cream 
or with sweetened whipped cream, 


Makes 6 generous portions, 
CARAMEL CUSTARD OR FLAN 


3 slightly beaten eggs 
1/4 cup sugar 
1/4 teaspoon salt 

2 cups milk, scalded 
1/2 teaspoon vanilla 


Combine eggs, sugar and salt, Slowly stir in slightly cooled 
milk and vanilla, 


Caramelize_1 cup white sugar in skillet until syrupy. Pour in 1 


quart casserole, Cover bottom, then add the custard, Bake in 
pan of water for 40 to 45 minutes at 325°, 
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BAKED PRUNE WHIP 


2 cups cooked prunes 
1 teaspoon grated lemon peel 
2 tablespoons lemon juice 
1/2 cup sugar 
1/4 teaspoon cream of tartar 
dash of salt 


Pit prunes; mash to pulp, Blend in lemon peel and juice and salt, 
To beaten egg whites add cream of tartar, Add sugar two table- 
spoons ata time, beating well after each time, Fold prune 
mixture into egg whites, Pile lightly in ungreased 1 1/2 quart 
baking dish, Bake in moderate oven - 350° for 20 to 30 minutes, 
or until knife inserted in center comes out clean, Serve warm 
with custard sauce, Makes 6 to 8 servings, 


CUSTARD SAUCE 


3 beaten egg yolks 
dash of salt 
1/4 cup sugar 
2 cups milk, scalded 
1 teaspoon vanilla 


In top of double boiler, combine egg yolks, salt and sugar, 
Gradually stir in scaided milk, Cook, stirring constantly ove 
hot water until mixture coats spoon, Remove from heat; add 
vanilla, Chill, 


Makes 2-1/3 cups sauce, 


SWEET POTATO PUDDING 


3 cups grated sweet potato 
stick butter 

cup raisins 

cup buttermilk 

teaspoon soda 

eggs 

cup brown sugar 

cup nuts 

dash of salt 
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Melt butter in casserole. Add all ingredients, Bake at 350° for 
1 hour, stirring occasionally. 


SYLLABUB 


Whip 1 cup cream, Add 2 tablespoons powdered sugar and 1 
tablespoon cream sherry or bourbon, 


Cut angel food cake in squares, Cover top and sides with the 


syllabub, Serve. 
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BREAD PUDDING 


1 quart of milk, scalded 
1/3 stick of butter 


Pour over 2 cups of toasted bread crumbs, with 1 cup of sugar 
and 1 cup of raisins, Let set for 5 minutes, Add 4 beaten eggs, 
2/3 teaspoon vanilla, 1/4 teaspoon salt, 


Bake in a pan of water at 350° about 1 hour or until set, 


Serve with lemon sauce, 
DAFFODIL LEMON SAUCE 


Mix 1 cup sugar, 4 teaspoons cornstarch, dash salt and dash 
nutmeg, Gradually stir in 2 cups water, Cook over low heat, 
stirring constantly, until thick and clear, 


Stir small amount of hot mixture into 4 beaten egg yolks, then 
return to hot mixture, Cook and stir 1 minute, Remove from 
heat and add 4 tablespoons butter or margarine, 1 teaspoon 
grated lemon peel, and 4 tablespoons lemon juice; blend 
thoroughly. 
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POULTRY 


CHICKEN WITH DUMPLINGS 


Select a plump chicken, Dress and cut into pieces, Place in 

a sauce pan and cover with water, Add salt and pepper. Simmer 
slowly until chicken is done, Dropa lump of butter into the 
mixture, 


DUMPLINGS 


Sift together 2 cups of sifted flour, 3 teaspoons baking powder, 
1 teaspoon salt, Cut in 4 tablespoons shortening until mixture 
resembles coarse meal, 


Combine one slightly beat egg with 3/4 cup of milk, Add to dry 
ingredients and mix only until flour is dampened, Drop by spoon- 
fuls on top of chicken or meat, Cover tightly and steam without 
removing cover for 12 minutes, Serve immediately. 


For a richer flavor add one can of cream of chicken soup, Mix 
with chicken broth before adding dumplings, 


CHICKEN LOAF 


1 chicken, boiled tender (diced fine) 
3/4 cups cooked rice 
1 1/2 cups bread crumbs 
3/4 teaspoon salt 
1/2 teaspoon paprika 
1/4 cup chopped pimentos 
3 well beaten eggs 
2 1/4 cups chicken broth 
1/8 cup chicken fat 
1 /8 cup flour 


Place in large baking dish 2 inches thick, Bake 45 minutes at 
350°, 


After taking from oven, serve with thick gravy with chopped 
boiled eggs and parsley, A dash of sage can be added for flavor 


if you like, 
This serves 12 people generously. 
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HOT CHICKEN SALAD 


3 cups cubed chicken 
1 1/2 cups celery 
3 /4 cups sliced almonds 
3/4 teaspoon salt 
3 tablespoons lemon juice 
1 1/2 cup mayonnaise 
1 small can mushrooms (chopped) 
1 1/2 cups potato chips 
1 1/2 cups grated cheese 


Combine all ingredients except cheese and potato chips and put in 
casserole, Cover the top with cheese and potato chips, 


Bake at 450° for 10 to 12 minutes, 
CHICKEN DRESSING 


2 cups stale bread crumbs 
2 cups stale corn bread 
2 cups chicken broth 
1/2 cup celery, chopped 
1 small onion, chopped 
2 eggs, beaten 
2 tablespoons butter 
1 teaspoon (scant) ground sage 
salt and pepper to taste 


Break bread crumbs; add broth. Add remaining ingredients and 
beat slightly, Pour into a shallow pan; bake 30 minutes in hot 
oven, 


Yield: 6 servings, 


CHICKEN NOODLE CASSEROLE 


1 lb, noodles (small ones) cooked in salty water 
1 three lb, stewing hen 
1/4 cup chopped onions 
1 can cream of chicken soup 
4 cups of chicken broth 
1 can of mushrooms, chopped 
1 cup grated cheese 
1/2 cup Parmesan cheese 
1/2 cup green peppers chopped 


Cook hen in salty water until tender, Cool in broth, Remove 
chicken from bones, Chop chicken in large pieces, Saute 
onion and green pepper in 2 tablespoons butter, Add to chicken 
soup and broth, Bring to boil, Thicken with cornstarch dis - 
solved in water, Place 1/2 of the cooked noodles in the 
casserole, Add 1/2 of the chicken, Sprinkle with 1/2 of the 
cheese and mushrooms, Cover with 1/2 of the sauce, Repeat 
once again, Cover top with 1 cup toasted bread crumbs mixed 
with 2 tablespoons butter and 1/2 cup grated cheese, Bake at 
350° until it bubbles, 
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HOLIDAY DUCKLING 


Select a duckling, weighing 3-1/2 to 5 pounds ready-to-cook 
weight, or 5 to 7 pounds dressed weight, Clean duckling, 
remove wing joints and tips, leaving only the meaty second 
joints, 


Rub inside with salt and stuff lightly with Orange Stuffing. Do 
not truss or prick the skin, Close openings with skewers and 
lace with cord, Place breast side up, on rack in shallow 
roasting pan, Do not add water, 


Roast uncovered in slow oven (325°) 1-1/2 to 2 hours for 
moderately done, 2 to 2-1/2 hours for well done, Meaty part of 
leg should feel tender (use paper towel), and it should be easy 
to move leg up and down, 


For a pretty shine, 30 minutes before duckling is done, brush 
with Honey Glaze: Combine 2 tablespoons honey and 1 teaspoon 
kitchen bouquet, Makes 3 or 4 servings. 


Trim duckling with Kumquat Posies, 
ORANGE STUFFING FOR DUCK 


3 cups toasted bread crumbs 
2 cups finely diced celery 
1 tablespoon grated orange peel 
2/3 cup diced orange sections 
3/4 teaspoon salt 
1/2 teaspoon poultry seasoning 
dash of pepper 
1 beaten egg 
1/4 cup melted butter or margarine 


Toss together bread, celery, orange peel, diced orange sections 
and seasonings, Combine egg and butter; add to bread mixture, 
tossing lightly, Makes enough stuffing for a 5-pound duckling, 


CHOPSTICK TUNA 


1 can cream of mushroom soup 
1/4 cup of water 
2 cups chowmein noodles 
1 1/2 cups diced celery 
1/2 cup cashew nuts 
1 can tuna 
1/4 cup chopped onions 
dash black pepper 


Mix soup and water, Add 1 cup chow mein noodles, celery, tuna, 


and onions, Place in ungreased casserole 10x 6-11/2. Sprinkle 
s ° ; 
1 cup chow mein noodles over top. Bake at 375 about 20 minutes, 
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MANDARIN CHICKEN 
| package breasts or thighs of chicken 
Cut chicken into 1 -inch cubes, 
Marinade: 


2 tablespoons soy sauce 
| tablespoon red wine 


i tablespoon Accent 


Mix ingredients and soak chicken 2 hours, Heat 2 cups of cooking 


oil to 420°. Stir and fry the chicken until just golden, Remove 
to platter, Pour ail but 3 tablespoons of oil out of pan. 


Seasoning: 


1 clove of garlic 

2 teaspoons ginger (minced) 
1 1/2 teaspoons vinegar 

2 hot peppers, chopped 


Add seasoning ingredients to oil and fry 2 minutes, or until brown, 
Add chicken and stir and fry until done (about 2 minutes), (This 
can be made early, reheat and add glaze. ) 


Glaze: 


2 green onions (chopped) 
1 teaspoon sugar 
2 teaspoons corn starch 
1/4 cup cold water or red wine 


Add green onion and glaze to chicken, Mixin pan, Mix and cook 
until coated, Serve over hot rice, 
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MEATS 


MEAT IS THE MOST EXPENSIVE ITEM ON OUR FOOD 
BUDGET. THEREFORE, WE SHOULD BE WELL INFORMED ON 
HOW TO BUY MEAT, STORE, AND COOK TO GET FLAVORFUL 
AND NUTRITIOUS MEATS. 

SERVING PER PERSON: 
BONLESS MEAT: BUY 1/4 POUND PER SERVING, 
BONE IN MEAT: BUY 1/2 POUND PER SERVING (STEAKS OR 

CHOPS) 

BONY MEATS: 3/4 TO 1 POUND PER SERVING (SPARE RIBS 


OR SHORT RIBS) 





The laymew 
are COMING 
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BARBECUED FRANKS 


1 lb, franks 

1 tablespoon butter or margarine 
1/2 cup chopped onion 

1 teaspoon paprika 
1/4 teaspoon pepper 

4 teaspoons sugar 

1 teaspoon mustard 

4 teaspoons Worcestershire sauce 
1/2 cup catsup 

3 teaspoons vinegar 





Saute onions in butter. Add all ingredients but franks, Slit 
franks and place in flat baking dish, slit side up, Pour sauce 
over all and bake in slow oven 40 minutes covered, 


BEEF STROGANOFF 


2 pounds round steak, cut in long narrow strips 
6 tablespoons flour 
1 teaspoon salt 
1/4 teaspoon pepper 
2 teaspoons dry mustard 
2 cups water 
1 onion, sliced 
1 4-oz, can pieces and stems of mushrooms 
1 can cream of mushroom soup 
1/2 teaspoon salt 
1 cup sour cream 


Brown the meat dredged in flour, sait and pepper mixture in 
small amount of fat or bacon drippings, Add 2 cups water, dry 
mustard, sait and pepper, sliced onion and the can of mushroom 
soup. 


Make a paste of 2 tablespoons flour and 2 tablespoons of water 
and slowly add to meat mixture, stirring constantly to avoid 


lumping, Simmer until gravy is thick and smooth, 


Stir in 1 cup sour cream and bring to boiling point over low heat 
but do not boil. 


Serve over hot rice. 





44 


ROAST BEEF 


The best cut for roast beef is a rib roast, I always rely ona 
meat thermometer for the best results, 


Wipe the roast with a damp cloth, rub with salt and pepper. 
Place fat side up in an uncovered roaster, Roastina 325° 
oven, 


For rare meats allow 25 minutes per pound for roast under 
_ five pounds and 20 minutes per pound for roasts over five 
pounds, - 


For medium rare, allow 35 minutes per pound for five pounds 
and under and 27 minutes per pound for larger roasts, 


For well done meat, cook 40 minutes per pound for five pounds 
and under, or 35 minutes per pound for larger roasts. 


Everyone to their own taste, but beef is much better when 
not over cooked, 


ROAST BEEF WITH BARBECUE SAUCE 


cup wine vinegar 
cloves garlic, quartered 
teaspoon dry mustard 
teaspoon paprika 
peppercorns 
cup tomato sauce 
cup meat stock 
tablespoon Worcestershire sauce 
1 tablespoon butter or margarine 
1/8 teaspoon cayenne 
thin sliced roast beef 
4 toasted buns 
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Cook vinegar, garlic, mustard, paprika, cayenne and peppercorns 
5 minutes; strain, Heat tomato sauce and stock; add strained 
spice mixture, Worcestershire sauce and butter or margarine; 
cook 3 minutes, Add roast beef; cook 15 minutes, Serve on 


toasted buns, Serves 4, 
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MEAT BALL MINIATURES 


2 slices dry bread 
i/Z lo eround beef 
1 egg 
1/4 cup grated romano cheese 
1 tablespoon chopped parsley 
1 clove garlic, minced 
1/2 teaspoon crushed oregano 
1/2 teaspoon salt 
dash of pepper 





Soak bread in water 2 or 3 minutes, Then squeeze out the 
moisture, Combine soaked bread with remaining ingredients, 
mixing well, Shape into tiny 1/2 inch meat balls, 


Brown slowly in butter, shaking skillet to keep balls round, 


Spear with tooth picks, Serve hot with cocktail sauce, 


PICADILLO (Pronounced p-k-d-yo) 


(This dish was brought over from Cuba, It gives ''plain ole 
hamburger'' a different zest, ) 


2 pounds ground meat 
1 onion 

1 sweet pepper 

i plug garlic 

1 can tomato sauce 
1 teaspoon Capers 

2 cup raisins 

1 srnall bottle stuffed olives 
2 teaspoons salt 


1/ 


Fry out onion, sweet pepper and garlic ina little fat, When 
tender, add ground meat and brown it, Add tomato sauce, capers 
and raisins and let simmer slightly, When the picadillo is nearly 
done, add the stuffed olives, 


Serve over hot rice, 
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SPAGHETTI WITH MEAT SAUCE OR MEAT BALLS 
Italian Meat Sauce: 


1/2 cup onion, chopped 
1/2 cup green pepper, chopped 
2 tablespoons salad oil 
1 lb, ground beef 
2 cloves garlic, minced 
4 cups tomatoes 
2 cups (2 8-oz. cans) seasoned tomato sauce 
1 3-oz, can broiled sliced mushrooms 
1 /4 cup chopped parsley 
1 1/2 teaspoon oregano 
1 teaspoon salt 
1/2 teaspoon Accent 
1/4 teaspoon thyme 
1 bay leaf 
1 cup water 


In large skillet cook onion and pepper until wilted with oil, Add 
meat and garlic, Brown lightly. Add remaining ingredients. 
Simmer uncovered 2 to 2-1/2 hours or until sauce is nice and 
thick. Stir occasionally, Remove bay leaf, Serve hot over hot 
spaghetti, Serve with shredded Parmesan cheese, Makes six 
servings, One pound of spaghetti will serve 4 to 6 people as the 
main dish with sauce, 


MEAT BALLS 
Use same recipe as above, but omit meat and use meat balls. 


4 slices of dry bread 
1 lb, ground beef 
1/2 cup grated Romano cheese 
2 tablespoons chopped parsley 
i clove garlic, minced 
| teaspoon oregano 
1 teaspoon salt 
dash of pepper 
2 e7gs 





Soak bread in water 2 or 3 minutes, Then squeeze out moisture, 
Combine soaked bread with remaining ingredients mixing well, 
Form in small balls {about 20), Brown in oil, Add to sauce, 
simmer about 30 to 40 minutes, 
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CHILI SAUCE 


3 medium onions 
1 bell pepper 
4 to 5 stalks celery 
3 tablespoons fat 
1 pound ground meat 
1 can tomatces 
1 can tomato soup 
1/2 can water 
Tabasco sauce 
salt 
pepper 
chili powder 
Worcestershire sauce 


Chop onions, bell pepper and celery; cook in fat for 2 to 3 
minutes and add meat, Cook until meat crumbles, Add 
remaining ingredients and cock slowly for one hour, If sauce 
gets too thick, add more water, 


BARBECUED SPARERIBS 


8 - 10 pounds spareribs 
3 cups water 


Cook ribs in water for 1 hour, 
Sauce: 


1 cup catsup 
3 cups vinegar 
1/4 cup sugar 
1/4 pound butter 
1/4 cup hot pepper sauce 
1/4 cup salt 
1/4 cup Worcestershire sauce 





Combine all ingredients and bring to a boil, Pour over ribs 
and bake for 30 minutes at 375°, 


Yield: 15 servings, 
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VEAL PARMIGIANI 


1 pound thin veal steak 
lege, beaten 
1/4 cup dry bread crumbs 
1/4 cup Parmesan cheese 
1 onion, minced 
2 cloves garlic, finely minced 
3 tablespoons olive oil 
1 No, 2 can tomatoes, mashed 
1 1/4 teaspoon salt 
1/4 teaspoon pepper 
1 8-oz, can tomato sauce 
1 /4 teaspoon thyme 
1/4 teaspoon Italian seasoning 
1 tablespoon cooking oil 
1/2 1b, Mozzarella cheese, thinly sliced 
1 /3 cup Parmesan cheese 


Cut veal into 4 to 6 pieces. Dip in egg, then in mixture of 
crumbs and 1/4 cup Parmesan cheese; lay aside, Saute onion 
and garlic in olive oil; add tomatoes, salt and pepper, Simmer 
for 10 minutes, Stir in tomato sauce, thyme and Italian 
seasoning, Continue simmering for 20 minutes, Saute veal 
pieces in oil, turning only once, Place in large baking dish; 
cover with 2/3 of tomato sauce mixture, Arrange cheese 
slices on top, Add remaining sauce; sprinkle with Parmesan 
cheese, Bake uncovered at 350° for 30 minutes, 


Yield: 4 to 6 servings, 
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WORKING GIRL'S LASAGNA 


4 oz, lasagna noodles 
1/4 teaspoon oregano 
1 15-1/2-o0z. can spaghetti sauce without meat 
1 cup cream style cottage cheese 
1 6-oz, package sliced mozzarello cheese 
3/4 1b, good ground beef 


Saute beef until itis tan, Add sauce, Place 1/2 of the noodles in 
bottom of casserole, Add remainder of noodles and sauce, Cover 
top with cheese, Bake at 350° for 30 to 35 minutes, 


SKINNER'S MACARONI A LA CREOLE 


1 package Skinner's macaroni 

1 lb. ground hamburger steak 

3 large onions, sliced thin 

1 small can mushrooms, quartered 
1 green pepper, chopped fine 

3 cups tomatoes 

3 tablespoons bacon drippings 

2 teaspoon sait 

4 teaspoon pepper 


Cook macaroni according to directions, Fry hamburger, mush- 
rooms and onions in bacon drippings until all are nicely browned, 
Add macaroni and cook 5 minutes longer, Add seasoning and 
green pepper to tomatoes, Simmer 10 minutes, then add to the 
macaroni mixture in the frying pan. Set in oven to brown for 

20 minutes, Serve hot, 
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SALADS 


I WOULD HATE TO THINK OF A MENU WITHOUT A GOOD 
SALAD, IT IS DEFINITLY THE HIGHLIGHT OF THE MEAL. 
GIVE THE SALAD A LOT OF THOUGHT TAKING GREAT 
CARE WITH ALL YOUR GREEN VEGETABLES AND FRUITS. 
BE SURE THEY ARE FRESH, CRISP, AND COLD, USE 
YOUR IMAGINATION IN COMBINING FRUITS OR VEGE- 
TABLES FOR COLOR AND FLAVOR, 

FOR MEMBERS OF THE FAMILY THAT ARE NOT SALAD 
EATERS, INTEREST THEM WITH A NICE RELISH TRAY OF 
CRISP VEGETABLES, PICKLES, AND OLIVES WITH 


FAVORITE DRESSINGS, 
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APPLE CHIP SALAD 


2 packages apple gelatin 

2 cups hot water 

2 cups apple cider 

2 cups unpeeled apples, diced 
1 cup coarsely broken nuts 

1 mashed banana 

1 can crushed pineapple 


Dissolve gelatin in hot water, Addcider, Chill until n. 
is slightly thickened, Fold in apples and nuts; pour into. 
mold, Let set overnight, 


Note: Apple juice may be substituted for apple cider, 
Yield: 8 to 10 servings, 
AVOCADO SALAD 


1 package lime gelatin 

1/2 cup hot water 
pineapple juice 

1 small can crushed pineapple, drained 
1/2 teaspoon salt 

2 tablespoons lemon juice 
1/2 cup mayonnaise 
3/4 cup heavy cream, whipped 
3/4 cup avocado, diced 


Dissolve gelatin in hot water, Add drained juice; cool, Add 
pineapple, salt and juice; let stand until slightly thickened, 
Fold in remaining ingredients, Congeal, 


Yield: 8 servings. 
CHERRY SALAD 


1 can red pie cherries 
1 cup sugar 
1 package cherry gelatin 
1 package unflavored gelatin 
1/2 cup cold water 
1 can crushed pineapple 
1/2 cup pecans, chopped 
juice and pulp of 2 oranges 
rind of 1 orange 
1 mashed banana 





Bring cherries and sugar to simmer for a few minutes, Add 
cherry gelatin to hot mixture and add gelatin which has been 
dissolved in cold water, Cool, Add other ingredients and congeal 


Yield: 12 servings, 
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CHILI CHEESE SALAD 


1 tablespoon (1 envelope) unflavored gelatin 
1/4 cup cold water 

1 cup chili sauce 

1 cup dry cottage cheese 
1/2 cup mayonnaise 
1/2 teaspoon salt 

1 cup heavy cream, whipped 

1 tablespoon onion juice 


Soften gelatin in cold water; dissolve over hot water, Combine 
chili sauce, cheese, mayonnaise and salt; add gelatin, Fold in 
whipped cream, Chill in oiled mold until firm, Unmold on crisp 
lettuce and garnish with tomato wedges, Serves 6, Add chopped 
ham, chicken or tuna for a luncheon salad, 


CRANBERRY RELISH AND SALAD 


2 cups cranberries 

cup sugar 

apple 

orange 

cup nuts 

small can crushed pineappie 


pet pet pert pet 


Grind all ingredients in food chopper, Cover with sugar, Place 
in refrigerator to chill, 


USE AS RELISH WITH MEATS. 


FOR SALAD: 


Dissolve 1 box lemon jello in 1 cup hot water, Add to the relish 
above and chill, 


CUCUMBER SALAD 


1 package lime jello 
1/2 teaspoon salt 
1 cup boiling water 
2 tablespoons lemon juice 
1 tablespoon horseradish 
1/2 cup chopped nuts 


Dissolve jello in 1 cup boiling water. Chill jello with remainir 
ingredients until slightly thickened. Fold in 1 cup sour crear 
Mix with 1/4 cup mayonnaise, Add 1 cup peeled seeded, dra’ 

chopped cucumber, Chill until thick and ready to serve. 
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FIVE-CUP SALAD 


cup orange sections 

cup pineapple chunks 

cup miniature marshmallows 
cup flaked coconut 

cup sour cream 
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Combine ingredients, Refrigerate for several hours or overnight, 
Yield: 6 servings, 
RHUBARB SALAD 


2 cups diced rhubarb 

1 cup sugar 

1 package strawberry jello 

1 smali can crushed pineapple 
1/2 cup broken pecans 


Cook rhubarb until tender; add sugar and stir until dissolved, Add 
jello and stir until dissolved, Add pineapple and nuts, Chill over- 
night to set, 


FROZEN FRUIT SALAD 


1 large package cream cheese 
1/2 cup mayonnaise 
1 small can crushed pineapple, drained 
maraschine cherries, halved 
1/2 large box marshmallows, cut up 
3/4 cup nuts, chopped 
1 pint heavy cream, whipped 


Biend cream cheese and mayonnaise; stir in remaining ingredients 
except whipped cream, Fold in whipped cream; freeze, 


Yield: 6 servings, 
GERMAN POTATO SALAD 


2 1b, potatoes, pared and sliced 
salt 
1/3 cup bacon drippings 
1/4 cup cider vinegar 
1 teaspoon instant minced onion 
1/2 teaspoon paprika 
6 slices crisp-cooked bacon, crumbled 


1. In medium saucepan, cook potatoes in 1] inch of boiling salted 
water, covered, just until tender, Drain, 


2. Meanwhile, in small saucepan, heat bacon drippings, vinegar, 
onion, 1/2 teaspoon salt and paprika, 


3, In large bowl, combine hot potato slices, bacon, and dressing; 
toss lightly, being careful not to break potatoes, Serve at once, 


54 


GOLDEN CONGEALED FRUIT SALAD 


2 12-oz, cans apricot nectar 

3 packages lemon or orange gelatin 
1 large can crushed pineapple 

1 large can Mandarin oranges 


Heat 2 cups nectar to boiling and use enough to dissolve gelatin, 
Drain fruit and add enough water to make 4 cups, Add liquid to 
gelatin; cool, add fruit and congeal, 


TOPPING 


1/4 cup sugar 
1/4 teaspoon grated lemon rind 
1/4 cup lemon juice 

2 eggs, beaten 

2 cups grated cheese 

1 cup heavy cream, whipped 





Combine all ingredients except cream and cheese and cook in 
double boiler, stirring until thickened. Cool, Fold in whipped 
cream, Spread mixture on top of salad and sprinkle with cheese, 


Yield: 12 servings, 
HEAVENLY LIME DELIGHT 


2 packages lime jello 

3 cups boiling water 

1 cup sugar 

4 tablespoons lemon juice 

2 cups evaporated milk (let milk chill for 1 hour - then whip) 


Dissolve jello in boiling water, Stir in sugar and lemon juice, 
Chill until slightly jelled, Fold in whipped milk, Whip together 
jello and milk, 


2 sticks butter, melted 

2 cups coconut 

i cup vanilla wafer crumbs 
1 cup chopped pecans 


Brown coconut in butter until brown, stirring constantly, Add 
crumbs and nuts and mix well, Press one half in bottom of dish. 
Save the other half to sprinkle over top of jello mixture, 
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MOUNTAIN LETTUCE AND ONION SALAD 


slices of streaked salt bacon 
tablespoon flour 

tablespoon sugar 

cup water 

cup vinegar 

cups chopped new spring lettuce 
or 5 green onions, chopped 
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Cut bacon slices in small pieces and fry slowly until bacon is 
crisp and brown, Drain, Stir flour and sugar into bacon pieces. 
Add 2 tablespoons of bacon fat, Stir over heat until smooth, 

Pour water and vinegar into bacon paste, Lower heat and keep 
stirring until dressing becomes smooth and thick as syrup, Pour 
dressing while hot over lettuce and onions, Serve immediately, 


SCANDINAVIAN SALAD 


1 No, 303 can French style beans, drained 
1 No, 303 can small English peas, drained 
1 small can pimento, chopped 
1 bunch of celery, finely chopped 

1/2 cup vinegar 

1/4 cup salad oil 

1/4 cup sugar 
i teaspoon sait 


Combine all ingredients, Refrigerate 24 hours; drain, 
Yield: 12 servings. 
24 HOUR SALAD 


1 envelope unflavored gelatin 
1/4 cup cold water 
1/8 cup vinegar 
1 tablespoon lemon juice 
1/8 cup sugar 
1/2 teaspoon salt 
1 1/8 cup boiling water 
1 cup shredded cabbage 
1 1/2 cup diced canned pineapple 
1/8 cup slivered green pepper 
1/8 cup slivered pimento 
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Soak gelatin in cold water, add vinegar, lemon juice, sugar, 
salt and boiling water, Stir until gelatin is dissolved, Chill 
until syrupy. Combine other ingredients, 
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SAUER KRAUT SALAD 


1 cup chopped onion 
1 large can kraut, drained 
1 cup celery 
1 cup green pepper, chopped 
1 can pimento, chopped 
1 1/2 cup sugar 


Mix all ingredients together well. Chill 
EASY TOMATO ASPIC 


16-oz, can V-8 Juice 
tablespoon lemon juice 
tablespoon plain gelatin 
teaspoon horseradish 

1 tablespoon onion juice 
1/2 cup chopped celery 
1/4 cup chopped stuffed olives 
1/2 teaspoon salt 
pepper to taste 
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Heat V-8 juice and dissolve gelatin, Let chill until it is syrupy. 
Add the rest of the ingredients, Congeal in mold or pan, 


TOMATO ASPIC SALAD 


1 18-oz, can tomato juice 
2 tablespoons gelatin 
1 slice onion 
1 bay leaf 
3 peppercorns 
1 celery staik 
1/2 teaspoon celery salt 
1/2 teaspoon Worcestershire sauce 
2 tablespoons lemon juice 
1 tablespoon sugar 


Soften gelatin in 1/2 cup of tomato juice, Add onion, bay leaf, 
peppercorns and celery to tomato juice and bring slowly toa 
boil, Simmer for five minutes and strain, Add softened gelatin 
and other ingredients, Chill. 


COCKTAIL SAUCE 


1/2 cup chili sauce 
1/2 cup catsup 
2 tablespoons horseradish 
2 tablespoons lemon juice 
2 tablespoons onion juice 
1 tablespoon Worcestershire sauce 





Mix all ingredients together and chill, 
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BLUE CHEESE DRESSING 


1 cup sour cream 
1 cup mayonnaise 
1 cup buttermilk 
1 clove garlic, cut fine 
1 small onion, grated 
1/4 cup vinegar 
1 tablespoon Worcestershire sauce 
8 oz, blue cheese 


Mix well, 
FRUIT DRESSING 


3 egg yolks 

5 tablespoons lemon juice 
1/2 cup sugar 
1/2 cup pineapple juice 
1/2 cup heavy cream, whipped 





Beat egg yolks and sugar together, Add fruit juices and salt, 
Cook in top of double boiler until mixture thickens, Cool and 
fold in whipped cream, 


Yield: 1-1/2 cups, 


Mix with any combination of fruits, This is very good with 
Waldorf Salad or on Congealed Salad, 


QUICK FRUIT SALAD DRESSING 


1/2 cup sour cream 
2 tablespoons mayonnaise 
2 tablespoons whipped topping 
2 tablespoons lemon juice 
2 tablespoons sugar 


Mix well, Use on any type of fruits or as dressing on Congealed 
Salad, 


LEMON MAYONNAISE 


1/2 teaspoon salt 
dash of paprika 
1/2 teaspoon dry mustard 
1/2 teaspoon sugar 
yolk of one egg 
1 cup salad oil 


Combine salt, paprika, mustard and sugar, Add egg yolk and mix 
to a smooth paste, Add lemon juice and beat with mixer, Add oil, 
a tablespoonful at a time until 1/2 cup has been added, Add 
remaining oil, Beat until smooth, 
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OLD FASHIONED COLE SLAW DRESSING 


3 eggs 
1/2 cup water 
1/3 cup sugar 
1/8 teaspoon pepper 
1 1/2 teaspoon mustard 
1 teaspoon salt 


_ Beat eggs lightly, then add water, vinegar, sugar, salt, pepper 
and mustard, Blend well, Cook, stirring constantly until 
thickened, Cool. 


THOUSAND ISLAND DRESSING 


cup chili sauce 

cup mayonnaise 

cup buttermilk 

tablespoon Worcestershire sauce 
tablespoons tarragon vinegar 
salt 

Pepper 

1 clove garlic, chipped fine 

2 tablespoons onion juice' 
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Mix all ingredients together and chill, 


HORSE RADISH DRESSING 


1 cup sour cream 
3/4 cup mayonnaise 
1 tablespoon lemon juice 
2 tablespoons horseradish 
1/2 teaspoon salt 
pepper 
juice on 1 small onion 
(Garlic optional) 





Mix all ingredients together and chill, 


TOMATO FRENCH DRESSING 


1 can condensed tomato soup 
1/2 cup cider vinegar 
1 /4 cup tarragon vinegar 
1 1/2 teaspoons salt 
1/2 teaspoon paprika 
1 tablespoon Worcestershire sauce 
1/2 teaspoon black pepper 
1/2 cup granulated sugar 
1 tablespoon grated onion 
1 teaspoon prepard mustard 
1 1/2 cups salad oil 
1 peeled clove of garlic 


Combine ingredients; shake until blended and chill. Keepin 
refrigerator until ready to serve, 
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SAUCES 


HOLLANDAISE SAUCE 


2 tablespoons butter 
2 tablespoons flour 
1 cup boiling water 


Cook the above until itis thick, Remove from heat and add the 
yolks of Z eggs, 


Add: 


2 tablespoons lemon juice 

2 tablespoons onion juice 

2 tablespoons chopped parsley 
1/2 teaspoon salt 


LEMON-BUTTER SAUCE 
Combine: 


1/2 cup butter, melted 
2 tablespoons lemon juice 
1 tablespoon chopped parsley 


Serve at once, 
TARTARE SAUCE 
Combine: 
cup mayonnaise 
teaspoon grated onion 
tablespoon minced dill pickle 


teaspoon minced parsley 
teaspoon lemon juice 
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WHITE SAUCE 
Thin Sauce: 
1 tablespoon butter or fat 
1 tablespoon flour 
1 cup milk 
Medium Sauce: 
tablespoons butter or fat 


tablespoons flour 
cup milk 
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Thick Sauce: 


3 tablespoons butter or fat 
4 tablespoons flour 
1 cup milk 


Melt butter; add flour and blend, Add milk and cook over low 
heat until thick, stirring constantly, Add 1/4 teaspoon salt, 
For a rich sauce use cream or top milk, or just before serving, 
stir in 1 well-beaten egg yolk mixed with small amount of hot 
sauce, Vegetable cooking water may be used as part of the 
liquid. 


For cheese sauce, add 1 cup grated cheese, 
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SOUTHERN BRUNSWICK STEW 


lehet chor epal) . 

1 pint fresh corn 

1 quart tomatoes 

1 pint butterbeans 

2 onions, chopped 

2 medium-sized potatoes (grated) 
1/2 pod of hot pepper (optional) 


Boil chicken, covered with water and seasoned with salt and 
pepper until itis tender, Pull meat from bones and cut into 
large cubes, Return to the water in which it was cooked, Add 
vegetables and cook down until the mixture is thick, Cook 
slowly and stir often to prevent scorching, Fresh vegetables 
are best, but the canned may be used, [If you like your stew 
hot, add the red pepper to taste, 


NEW ENGLAND CLAM CHOWDER 


2 cups diced potatoes 
1 onion diced 
2 inch squares of bacon or salt pork 
1 teaspoon salt 
2 cups milk, or 1] cup milk and 1 cup light cream 
1 can minced clams 
1 tablespoon butter 
dash pepper 


Fry bacon, remove from skillet, Lightly brown onion, add 
potatoes, clam liquid, and water enough to cover, Cook until 
nearly tender, and add butter, seasoning, milk and clams, 
Cook 3 minutes, This serves four generously, 
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VEGETABLES 


VEGETABLES ARE THE LEAST APPEALING OF THE MEAL, 
BUT THEY ARE VERY ESSENTIAL. THEREFORE, WE SHOULD 
MAKE THEM AS TASTY AND ATTRACTIVE AS POSSIBLE, 

SEASON THEM WELL TO AVOID LOSING COLOR AND FLAVOR. 
DO NOT OVER-COOK, ADD 1 TEASPOON SUGAR PER SIX 
SERVINGS TO IMPROVE FLAVOR. NEVER RE-HEAT VEGETABLES 


MORE THAN ONE TIME AS THEY LOSE FLAVOR AND VITAMINS. 
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GREEN BEAN CASSEROLE 


2 packages frozen French green beans cooked in salty water 
until tender 
1 cup grated cheese 
1 can cream of mushroom soup 
1/2 cup green pepper, chopped 
2 cups toasted bread crumbs 
1/2 cup melted butter 





Drain the green beans; reserve | cup of the water. Slowly saute 
onions and green pepper in 2 tablespoons butter, Add Z tablespoons 
flour; mix with mushroom soup and 1 cup of water drained from the 
green beans, Add the green beans, Mix bread crumbs with 1/2 
cup butter, Line bottom of casserole with the crumbs, Add bean 
mixture, Cover top with rermaining crumbs, 


Bake at 350° for 45 minutes or until bubbly, 
SCALLOPED POTATOES 


6 tablespoons butter or margarine 
4 tablespoons all-purpose flour 
6 cups milk 
2 teaspoons salt 

1/2 teaspoon pepper 
6 potatoes, pared and sliced thin 
4 tablespoons chopped onion 


Make white sauce of first 5 ingredients, Put half the potatoes 
in greased casserole; cover with half the onion and half the 


sauce, Repeat layers, 


Cover and bake at 350° about 1 hour, Uncover and continue baking 
until top is browned, Makes 8 to 12 servings, 


Shredded cheese may be added to sauce, 
MOTHER'S TOMATO CASSEROLE 
Use fresh tomatoes or canned - No, 21/2 can, 
Cover bottom of casserole with bread crumbs, Add tomatoes 
that have been peeled and sliced, Add 1/4 cup melted butter, 


Sprinkle with 1/2 cup sugar, 1/2 teaspoon nutmeg, pinch of salt, 


To one cup bread crumbs, add 1/4 cup sugar, 1/4 teaspoon 
nutmeg, 1/4 cup melted butter, Spread this over tomatoes, 


Bake at 400° for 35 minutes, 
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CANDIED YAMS IN ORANGE SAUCE 
2 1b, sweet potatoes or yams 


Boil in salty water until tender, Peel and slice, Place in 
casserole, 


Prepare orange sauce: 


can frozen orange juice 
cans water 

cup brown sugar 

cup white sugar 
tablespoons corn starch 
teaspoon nutmeg 

stick butter 
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Mix ingredients together, Let come toa boil, Boil until 
slightly thickened, Pour over sliced yams in casserole. 
Slice orange very thin, place over top. Bake at 350° for 
30 minutes, 


EGG PLANT CASSEROLE 
2 medium egg plants, or one large. 
Peel and cut up. Cookin salty water until tender. Drain, Add: 


6 tablespoons butter 

2 tablespoons onion juice 

1 cup bread crumbs (browned) 

2 eggs, well beaten (pepper to taste) 
1 cup grated cheese 


Mix well and spread in casserole and cover top with 1/2 cup bread 
crumbs and 1/4 cup grated cheese, 


Bake at 350° for 40 to 50 minutes. 


SCALLOPED ONIONS 


Cook one pound of small white onions in salty water until tender. 
Drain and reserve one cup of the liquid, Make 2 cups cheese 
sauce, Add 1 cup of »nior liquid, Place onions in casserole, Add 
sauce, Cover top with 1 cup toasted bread crumbs, 1/2 cup cheese, 
1/4 cup butter mixed well, Bake at 350° for 35 minutes, 
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SQUASH CASSEROLE 


2lb, of fresh summer squash or 
2 boxes frozen squash 


Slice: Cook in salty water until tender, 


1 1/4 cup grated cheese 

1 small onion, grated 

3/4 cup butter 

1 cup crisp, toasted bread crumbs 
Pour squash in buttered casserole; add ] cup cheese, grated 
onion, 1/2 cup melted butter. Mix crumbs with remaining 
butter and cheese. Spread over the top of squash. Bake in 
oven at 350° for 30 or 40 minutes. 


SWEET POTATO SOUFFLE 


Cook 2 1b, yams in salty water until tender, Peel and mash to 
pulp. 


Add: 


1/2 cup butter 
1/2 teaspoon nutmeg 
1/2 frozen orange concentrate 
1/2 cup white sugar 
1 cup pecans (optional) 


Place in casserole, 


1 cup cornflakes crushed 
1/2 cup brown sugar 
pinch of nutmeg 
2 tablespoons butter 


Spread this mixture over souffle. Bake in slow oven at 350° for 
30 to 40 minutes, 


This can also be used to fill orange cups, 


HARVARD BEETS 


2 tablespoons butter 
2 tablespoons flour 
1/3 cup sugar 
1/2 teaspoon salt 
1/4 cup beet juice 
3/4 cup vinegar 
3 cups cooked beets, sliced 


Combine all ingredients except beets; cook until smooth, Pour 
over beets; heat, 


Yield: 6 servings, 
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CAULIFLOWER 
Make medium cheese sauce (recipe found in Sauces"), 


Cook whole cauliflower in salty water until tender, Place on 
platter, Cover with sauce, Sprinkle with grated boiled egg, 
chopped parsley and paprika, 


CORN FRITTERS 


cooking oil 
1 cup flour 
‘1 1/2 teaspoons baking powder 
1/2 teaspoon salt 
4 teaspoons sugar 
Z2 tablespoons shortening 
I egg 
1/3 can evaporated milk 
1 can whole kernel corn, drained 





Heat 2 inches of oil to 360°, Sift dry ingredients together; work 
in shortening, Mix egg and milk; add to flour all at once, mixing 
quickly but thoroughly, Foldin corn, Drop by teaspoons into 
het oil; fry a few at a time until golden brown, Drain on 
absorbent paper, Serve with tomato sauce if desired, 


CREOLE GREEN BEANS 


4 slices of salt bacon 

1 onion 

1 can French green beans or 

1 box frozen beans in salty water 
1/3 cup chili sauce 


Fry bacon and reserve fat, Add chopped onion to fat and saute 
until tender, Add chili sauce, salt and drained beans, Salt and 
pepper to taste, Serves 6, 


SPINACH CASSEROLE 
MEXICAN STYLE 


2 boxes frozen Spinach 

1 can Mexican Jalopeno Relish 
1/2 cup sharp cheese, grated 

1 can (8 oz.) Artichokes, chopped 
1 can water chestnuts, sliced 

1/2 stick butter 


Cook Spinach in salty water, drain lightly, add other ingredients, pour 
in casserole. Sprinkle with parmesan cheese. Cover top with | cup 
toasted bread crumbs mixed with 1/4 cup grated cheese and 3 table- 
spoons butter. Bake in oven 30 min, or until bubbly - at 350°. 
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CANDIED ACORN SQUASH 


Drop 2 medium sized acorn squash in boiling water until skin 
is soft (do not cook). Peel and cut in desired pieces. 
Sprinkle with pinch of salt. Place in pan. Add 2 cups white 
sugar, 1/4 cup white Karo, Sprinkle with cinnamon. Add 
about 1 cup water. 


Bake in oven at 400° until tender and candied. 


FRENCH FRIED EGG PLANT 
Peel and cut egg plant in the shape of french fried potatoes, 
Drop in salty water. Drain. Roll in cracker meal, then dip 


in beaten eggs and then roll in cracker meal again. 


Fry in deep fat. 
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